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SUaCSSTSD  SCHOOL  T^TC^f-SSS 


As  a  r.eanG  of  increacin?^  tli;?-  nutritive  value  of  school  l-anches  the  Sureau 
of  '.lone  Econordns  'uac  Gu^rxested  the  use  of  ciried  skim  milk  in  the  "brea-d  used 
for  sandwichsG.    A  ver--  desiraole  loaf  can  De  ns.de  us  in;?;  as  much  as  12  percent 
dried  milk  solids.     This  loaf  has  been  desi^^ated  the  school  lunch  loaf.  It 
adds  calcii-un,  protein,  and  vitanin  0  to  the  children's  lunch  at  ver;/  little 
extr-i  cost. 

The  f  o"^  "^-ov/ing  directions  are  suggested  as  the  nain  points  of  difference 
het-.-een  the  for:.ra.lar  for  ordinary  white  bread  and  for  the  suf;.£;ested  school 
1-anch  loaf: 

.     Use  a  larf^e  percentage  of  sponge. 


2.  Use  /  or  Z  percent  sugar. 

3.  Use  di'j.;:.tat ic  nalt,  usuallj'-  ahoit  1/2  of  one  percent  of  diastatic  malt, 

in  the  sponge.     If  addition/il  malt  is  needed  it  should  he  added  at 
the*  do"-igh  stage. 

'4.     The  dough  shoulcL  he  mixed  out  slacker  than  for  crdinar-^^  dou^h. 

5-     ^-^^^s  mixing  and  floor  tim.e  should  he  increased  slightl;^. 

G.     The  haking  temperature  suouli  he  reduced  ahout  lO^S.   from  regular 
hai'ing  temperatures. 

7.     Use  on"'-.'  highest  q^mlity  of  milk  solids  of  proved  haking  quality. 

The  school  l^jnoh  "loaf  i:^  not  difficult  to  make,   out  the  addition  of  12 
■oercent  f -it-free  ini"^.k  csolids  necessitates  some  modification  in  the  methods  of 
processing  the  doug'ii  as  compared  r^ith  d0'jg:hs  oontaining  "kittle  or  no  milk. 
Tiie  dried  s3rim  milk  increases  the  ar^o-jnt  of  j^roteins  in  the  fermenting  dough, 
and  the  resulting  protein  system  seems  to  be  stronger  thoji  if  no  m.ilk  is  used. 
Besides  this,  the  added  milk  maj-:es  the  dOLigh  less  acid  tlian  dough  containing 
no  mi"l.k. 


Since  high-;;!rot rin  doughs  are  considerahlrv  less  acid  than  others,  a  greater 
riniount  of  sponge- i;v  carried  over  into  the  doxigh  stage  to  irkroduce  more  acid. 
The  r.i stake  idiould  net  he  made,  iiowever,  of  overf ermeiiting  the  sponge  in  order 
to  secure  this  acidity.     The  sponge  should  not  he  over-aged,   or  fermented  to 
t'he  "ooint  of  partial  degredation,   or  undesirahle  flavors  i^il""   result.  Sixty- 
f iv .  to  30  percent  of  the  total  flour  s'nould  he  used  in  the  sponge  and  the 
srjonge  set  cool  .     A  1  ittle  more  j'-east  should  he  used  than  in  the  usi"ial  formula. 
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The  introuAiCt ion  of  a,  liir;h  nerconta^e  of  •  nil!:-£!.olidG  a"l  so  proDa"bl"  has  a 
slight  deT)resGinr;  effect  irrjon  the  enzym^itic  activit"/-  in  the  dow:;h.     Thus  the 
siigar-irx-'oaueinfj  enz^'nes  as  -rell  as  the  .•^luten-iieTl owin.,?:  enzj-^mes  are  slightly 
retarded  in  their  normoJ.  f"inction.     Por  this  reason  it  is  desirahle  to  intro- 
duce di astatic  mal t  or  some  other  desirahle  enzvme-carrjing  rnedi-'om.  Too 
nrach  diast-atic  nalt   shou'^Ai  not  "be  used  in  the  sponges.     If  additional  diasta.t 
activity  is  desired  or  required  the  additional  aiaoimt  of  nalt  should  he  added 
at  the  dough  stfige.     Uruall;''  not  riore  thrui  ^  j?-  percent  of  diastatic  malt  is 
recommended  for  the  s';)onge. 

Another  eeculiarity  of  tne  high-pmtein  dough  is  the  a'aount  of  sugar 
required.     TTith  too  little  su^ar  the  oread  fl'.iYor  is  not  so  satisfactory^. 
TTith  as"  much  as  7  or  o  -nercent  of  sugar  there  is  an  imorovement  in  "both  the 
fln,vor  ane  taste  of  the  oread. 

This  dread  requires  a  longer  haking"  period  than  other  oreads.  Oven 
temperatures  must  he  regulated  to  avoid  too  '-oTO^n  a  crust.    Usiiall "  about 
lO'T.   lo'ver  thoji  regu"'.ar  ha.:ing  temperat-rres  is  sufficient. 

Because  of  tide  i.arge  aercentage  of  nilk  in  this  "bread  it  is  im^oortant 
to  have  dried  s>:im  mi"k  of  the  highest  quality'-.     G-ood  results  cannot  be 
obtained  v^ith  an  off-grade  product . 


